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If the nitrate is yellowish and not reddish, the absence of colouring
matter is at once concluded. With a reddish filtrate, about one-third of
this is treated in a cylinder with a few drops of alum solution and then slight
excess of ammonia : if after a rest of some hours the precipitate is red, the
presence of carmine is indicated.
With the remainder of the liquid, mixed with 10 c.c. of 10% potassium
bisulphate solution and a few drops of acetic acid, two or three strands of
well-defatted wool are heated on a water-bath for a long time. In presence
of coal-tar dyes, the wool is coloured red, the colour persisting after washing
with water.
*
* *
Meat, as defined above, varies widely in composition, not merely with the
individual animal yielding it, but also according to the breed, age, etc., of the
animal, to the part of the body from which it is obtained, and to the method
of slaughtering employed. The total nitrogenous substances are mostly about
20%, and the fat and water vary together, the one increasing as the other dimin-
ishes ; for instance, fat beef with 32-50% of water may contain 55-1% of fat,
while lean meat with 74-20% of water may contain only 3-45% of fat.
The ash amounts to almost 2% and contains mainly potassium phosphate,
with less proportions of calcium and magnesium phosphates and sodium chloride.
Freezing does not appreciably modify the composition of meat ; it causes
the loss of a little water (not much more than i %) but no change in the nitro-
genous substances and fat.
SAUSAGES
The objects of chemical analysis are the same with sausages as with
fresh meat, and the various determinations are made in the same way.
For detecting certain special adulterations the following methods are used :
1.	External  and  Objective  Characters. — The  appearance,  odour
and taste of the meat are compared with those of the corresponding fresh
meat, note being taken of the retention or otherwise of the more or less
deep red colour of the muscular parts ;  the fat is observed to ascertain if
it is white and of pleasant odour, and the mass of the meat to see if it is
compact and without empty spaces and not excessively moist.
Any mould completely or partially covering the surface is noted. When
such is present, the interior often contains somewhat soft masses of rancid,
bitter taste and disagreeable odour which, when cut, reveal lean parts of
a grey or greenish colour and fat coloured yellow or greenish. These indi-
cations denote fairly advanced putrefaction; often, however, the signs
of putrefaction in its initial stages are apparent to a less degree or not at
all, and in such cases the changes are detectable only by bacteriological
examination.
2.	Water* — This is determined as in fresh meat (zf
Sausage meat is not infrequently rich in water, which is added fraudmlently ;;
water is also added with starch paste aa4 in suclx a case this detemfeatLoa ia
of special importance.
3. Determination of the Acidity ol the FatJ^—ftom 5 to 8 grams ot
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